Pidoksibe 


VINEYARD 
COMPANY 


TOUR GUIDE 


DURING WEEK SELF-GUIDED 
WEEKENDS & HOLIDAYS oorngeervsereveeeeeeneeens GUIDED 11-4 HOURLY 


MUAH, AAR 
SORRY... 
NO PETS OR ANIMALS ALLOWED 


FOR YOUR OWN SAFETY... 
PLEASE DO NOT ENTER THE WINERY WITH BARE FEET. 


Caution: There are moving vehicles and fork lifts work- 
ing within the winery. Please watch out for 
these vehicles. 

Caution: Please watch your step, there are many levels 
and steps within the winery, Also, there are 
“wine hoses” on the floors as well as pumps 
in some of the aisles—move through the 
winery with caution. 


YOU WILL ENJOY YOUR VISIT MORE IF YOU 
DON’T HURRY!!! 


VF WINE AND WINEMAKING 


SPEC. CORES 


You are now entering the GUASTI 
CELLARS that were built in 1904. You 
are standing in the ramp that leads to 
the UNDERGROUND CELLAR which 
is the largest cellar of its type in Cali- 
fornia, 23 feet below the surface of the 
ground. The temperature does not fluc- 
tuate more than four degrees between 
summer and winter. ENJOY YOUR 
TOUR! 


STATION No. 1—FLOR SHERRY 
AGING ROOM 


This is the FLOR SHERRY AGING 
ROOM. Brookside is the only producer 
of FLOR SHERRY in Southern Cali- 
fornia. The barrels in this room contain 
FLOR SHERRY which has been under 
the FLOR YEAST action. This action 
transforms the malic acid to aldehydes 
which impart the wonderful Sherry 
aroma. First the wines must be made 
as dry wines, then introduced to this 
process. This takes a year’s time. They 
are further blended and aged for as 
long as 10 to 12 years before they reach 
perfection . . . then they are bottled. 
(See Station No. 3) 


BROOKSIDE’S WINE MUSEUM 


This display comprises articles relating 
Brookside’s origin and history, as well 
as objects used in their vineyards and 
wineries in California since 1882. 
Brookside is the oldest continuous busi- 
ness in the state by the descendants of 
the original family; first under the 
ruler of Spain, then Mexico and now the 
United States. The founders of Brook- 
side were originally from Bordeaux, 
France. 


STATION No. 2—UNDERGROUND 
CELLAR—BOTTLED-WINES AGING 


The cased wines you see here are going 


through what we term BOTTLE AG- 
ING. It is Brookside’s policy to age their 
finer wines at least 6 to 12 months in 
the bottle before presenting them to the 
consumer. Most of the wines that you 
see stored here are in cork-finish bottles 
which are upside-down in the cases to 
keep the cork moist and tight at all 
times. 


STATION No. 3—UNDERGROUND 
CELLAR—BARRELED-WINE AGING 


This portion of the underground cellar 
is used for aging of ASSUMPTION 
ABBEY and VACHE brands of table 
and dessert wines in small oak-cooper- 
age. There are wines in here that have 
been aging from 15 to 17 years. In ad- 
dition, you will note several rows of bar- 
rels identified as “Flor Sherry under 
propagation.” This is where the Flor 
Sherry wine is being made, which was 
described at Station No. 1 in the FLOR 
SHERRY ROOM. 

Only our very finest wines eventually 
find their way down into this cellar for 
this long-aging period. Again, this is 
the only aging cellar of this nature in 
Southern California. BE OUR GUEST 
IN THE TASTING ROOM AND 
TASTE THESE FAMOUS WINES! 


STATION No. 4 — MAIN CELLAR 


You are now in Brookside’s ground- 
level aging and finishing cellar. You 
will be passing through an aisle with 
oak tanks, These tanks are over 125 
years old. They were made in Europe 
and were shipped to California via the 
dangerous route around the Horn of 
South America and up the Pacific Coast 
to Los Angeles. These tanks are used 
primarily for the aging of Brookside’s 
premium table and dessert wines. 


STATION No. 5 — MAIN CELLAR 


At this point one may observe the evolu- 
tion of containers for winery use. 


A.OAK CASKS: The.reason they are 


shaped the way they are is because of 
the size of the wood available and are 
also shaped to obtain stresses at the 
croze of the cask to prevent leakage. 
(Note - the croze is where the head and 
the staves are joined. ) 


B.REDWOOD TANKS: Observe Tank 


No. 281, next to the rock wall. This 
tank is built of CALIFORNIA RED- 
WOOD. The long length of the stave is 
possible because the Redwood tree is 
so very large. Because of this, it was 
possible to obtain almost any length de- 
sired. California Redwood imparts no 
taste to the wines, but permits the wines 
to age due to the “breathing action” that 
takes place through the pores of the 
Redwood. (This is also true of Oak.) 


. STAINLESS STEEL TANKS: Now, 


observe Tanks No. 207 and 217. These 
are the latest in winery containers and 
are made of stainless steel, welded to- 
gether right where they stand. These 
tanks are only used for WORKING 
TANKS. Our wines are blended in these 
tanks, refrigerated to obtain perfect 
stability and filtered from one tank to 
another. From this point they will 
either be sent to the BOTTLING DE- 
PARTMENT for bottling; or may be 
shipped via tank cars to Eastern pro- 
ducers of champagnes who use many 
thousands of gallons of our wines for 
champagne production. 


STATION No. 6 — AGING CELLAR 


You may now proceed past Redwood 
Storage Tank No. 206 into another of 
our aging cellars. In this cellar you see 
an outstanding collection of many dif- 
ferent types of aging and storage tanks. 


On the south side of the building, rising 
high to the rafters, you will see two con- 
crete tanks, the first of their type ever 
to be built in the wine industry of Cali- 
fornia (1904). Immediately in front of 
them are Tanks No. 148 and 144 which 
are two very fine Redwood aging tanks. 
Then, immediately in front of them are 
Tanks No. 138 and 189 which are two 
small Redwood tanks used for the aging 
of fine wines. Then lastly, in front of 
them, are a series of Oak casks. The 
majesty and beauty of this fine cellar 
speak for themselves. We have described 
only a few of the tanks in this room. 


STATION No. 7 — WAREHOUSING 
AND SHIPPING 


You are now in the case goods ware- 
house. The cases you see here are ready 
for shipping to our 19 retail stores in 
Southern California, 12 in Northern 
California, 3 in Arizona and to one or 
more of 125 restaurants who serve our 
wines. We will produce and ship over 
114 million gallons of wine this year. 
Brookside also has the distinction of 
being one of the oldest producers of 
Altar Wine in California... since 1883. 


STATION No. 8 — BOTTLING 


You are now entering the BOTTLING 
DEPARTMENT. The bottling ma- 
chines you see are unique. They are bot- 
tom-fillers. This eliminates the aeration 
of the wine, by not “dropping” it into 
the bottles. You will also observe the 
automatic capper and labeling ma- 
chines. Our back bottling line has a 
maximum daily capacity of 12,000 14 
gallon or 6,000 gallon bottles. Our front 
line has a maximum capacity of over 
36,000 fifths daily. 


OUR TASTING CELLARS 


Southern California 


GUASTI 
9900 “A” Street 
(714) 986-9377 


ESCONDIDO 
2402 S. Escondido Boulevard 
(714) 743-9875 


PACIFIC BEACH 
4730 Mission Bay Drive 
(714) 273-9512 


TORRANCE 
25352 Crenshaw Boulevard 
(213) 326-9870 


ANAHEIM 
711 S. Brookhurst Street 
(714) 635-9933 


SAN PEDRO 
Ports of Call Village 
213) 832-9895 


BONITA 
3901 Bonita Road 
(714) 422-9984 


PASADENA 
3589. E, Colorado Boulevard 
(213) 449-9317 


LA HABRA 
2050 W. Lambert Road 
(213) 697-9054 


VAN NUYS 
6100 Sepulveda Boulevard 
(213) 787-9564 


VENTURA 
6580 Ventura Boulevard 
(805) 642-9867 


DANA POINT 
24292 Del Prado 
(714) 496-9025 


AGOURA 
28650 W. Canwood Road 
(213) 889-9090 


SANTA MONICA 
2635 Wilshire Boulevard 
(213) 828-9976 


GLENDALE 
1101 Air Way 
(213) 240-2906 


COLTON 
22900 Washington Avenue 
(714) 825-9265 


COSTA MESA 
2925 Bristol Street 
(714) 556-0156 


LONG BEACH 


Northern California 


SACRAMENTO 
9910 Folsom Boulevard 
(916) 363-9959 


SACRAMENTO 
2734 Auburn Boulevard 
(916) 481-9556 


SACRAMENTO 
4631 Freeport Boulevard 
(916) 452-9197 


MT. VIEW 
200 E. El Camino Real 
(415) 967-9865 


WALNUT CREEK 
2724 N. Main Street 
(415) 934-9863 


HAYWARD 
374 Jackson Street 
(415) 581-9404 


OAKLAND 
6839 Foothill Boulevard 
(415) 635-9869 


RICHMOND 
12967 San Pablo Avenue 
(415) 232-9912 


SAN RAFAEL 
513 Francisco Boulevard 
(415) 453-9664 


SAN FRANCISCO 
2725 Geary Boulevard 
(415) 931-9726 


DALY CITY 


2179 Junipero Serra Boulevard 


(415) 755-9927 


BELMONT 
1645 El Camino Real 
(Opening Soon) 


Arizona 


TEMPE 
1131 West Broadway, Tempe 
(602) 967-9836 


TUCSON 


2549 North Miracle Mile Strip 


(602) 622-9214 
PHOENIX 


Opening in 
Spring 1975 


Illinois 
DUNDEE 


Piokside 


VINEYARD 


COMPANY 


TOUR GUIDE 


DURING WEEK Ary Seat UE SELF-GUIDED 
WEEKENDS & HOLIDAYS 0 GUIDED 11-4 HOURLY 


MECCA, COOLLECTHO! 


SORRY... 


NO PETS OR ANIMALS ALLOWED 


FOR YOUR OWN SAFETY... 


PLEASE DO NOT ENTER THE WINERY WITH BARE FEET. 


Caution: There are moving vehicles and fork lifts work- 


ing within the winery. Please watch out for 
these vehicles. 


Caution: Please watch your step, there are many levels 


and steps within the winery, Also, there are 
“wine hoses” on the floors as well as pumps 


4515 E. Pacific Coast Highway 
(213) 597-9043 


MARINA DEL REY 
13490 Maxella 
(Opening Soon) 


1000 Dundee 


aid) 74os0d in some of the aisles—move through the 


winery with caution. 
YOU WILL ENJOY YOUR VISIT MORE IF YOU 
DON’T HURRY!!! 


THANK YOU FOR VISITING BROOK- 
SIDE. PLEASE BE OUR GUEST IN 
THE TASTING ROOM! 


7/1/74/10M Brookside Vineyard Company 


Guasti, California 91743 ¢ Phone (714) 983-2787 


VF WINE AND WINEMAKING 


OUR TASTING CELLARS 


Southern California 


GUASTI 
9900 “A” Street 
(714) 986-9377 


ESCONDIDO 
2402 S. Escondido Boulevard 
(714) 743-9875 


PACIFIC BEACH 
4730 Mission Bay Drive 
(714) 273-9512 


TORRANCE 
25352 Crenshaw Boulevard 
(213) 326-9870 


ANAHEIM 
711 S. Brookhurst Street 
(714) 635-9933 


SAN PEDRO 
Ports of Call Village 
(213) 832-9895 


BONITA 
3901 Bonita Road 
(714) 422-9984 


PASADENA 
3589. E. Colorado Boulevard 
(213) 449-9317 


LA HABRA 
2050 W. Lambert Road 
(213) 697-9054 


VAN NUYS 
6100 Sepulveda Boulevard 
(213) 787-9564 


VENTURA 
6580 Ventura Boulevard 
(805) 642-9867 


DANA POINT 
24292 Del Prado 
(714) 496-9025 


AGOURA 
28650 W. Canwood Road 
(213) 889-9090 


SANTA MONICA 
2635 Wilshire Boulevard 
(213) 828-9976 


GLENDALE 
1101 Air Way 
(213) 240-2906 


COLTON 
22900 Washington Avenue 
(714) 825-9265 


COSTA MESA 
2925 Bristol Street 
(714) 556-0156 


LONG BEACH 
4515 E. Pacific Coast Highway 
(213) 597-9043 


MARINA DEL REY 
13490 Maxella 
(Opening Soon) 


Northern California 


SACRAMENTO 
9910 Folsom Boulevard 
(916) 363-9959 


SACRAMENTO 
2734 Auburn Boulevard 
(916) 481-9556 


SACRAMENTO 
4631 Freeport Boulevard 
(916) 452-9197 
MT. VIEW 
200 E. El Camino Real 
(415) 967-9865 


WALNUT CREEK 
2724 N. Main Street 
(415) 934-9863 


HAYWARD 
374 Jackson Street 
(415) 581-9404 


OAKLAND 
6839 Foothill Bouletard 
(415) 635-9869 


RICHMOND 
12967 San Pablo Avenue 
(415) 232-9912 


SAN RAFAEL 


513 Francisco Boulevard 
(415) 453-9664 


SAN FRANCISCO 
2725 Geary Boulevard 
(415) 931-9726 
DALY CITY 
2179 Junipero Serra Boulevard 
(415) 755-9927 


BELMONT 
1645 El Camino Real 
(Opening Soon) 


Arizona 


TEMPE 
1131 West Broadway, Tempe 
(602) 967-9836 
TUCSON 
2549 North Miracle Mile Strip 
(602) 622-9214 


PHOENIX 
Opening in 
Spring 1975 


Illinois 


DUNDEE 
1000 Dundee 
(312) 741-9504 


Brookside Vineyard Company 
Guasti, California 91743 ¢ Phone (714) 983-2787 


